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Cooking Equipment 


Before you begin to get Creative in the kitchen, it’s a good idea 
to take a lOOK through the drawers and Cupboards to make sure 
YOU KnoW Where all the Cooking equipment is kept. 


* To complete the recipes in this book, you will need to use 
a selection of everyday cooking equipment and utensils, 
such as mixing bowls, saucepans, a sieve, a wire rack, 
knives, spoons and forks and a chopping board. 


¢ Of course, you'll need to weigh and measure the 
ingredients, so you'll need a measuring jug and some 
kitchen scales too. 


* Some of the recipes tell you to use a whisk. Ask an adult 
to help you use an electric whisk, or you can use a balloon 
whisk yourself — you'll just have to work extra hard! 


* To make some of the chocolate treats, you'll need to use 
some special equipment. These items (and others 

that you may not have to hand) are listed at the start of 
each recipe. 
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Getting Started 


Making your own Chocolate recipes is great fun and really 
quite easy. Best Of all, everyone Will enjoy What you Create! 


(Veasuring: 


Use scales to weigh exactly 
how much of each ingredient 
you need or use a measuring 
jug to measure liquids. 


Mixing: 
Use a spoon, balloon whisk or 


electric hand whisk to mix the 
ingredients together. 


Different ideas: Creating recipes: 


Top your chocolate treats with Once you've made a recipe in 
flavoured or coloured icing, and this book a few times, think about 
then add chocolate drops, sweets whether you could make your own 
or sugar strands. version. Why not mix some white 


chocolate chips into the Chocolate 
Muffins mixture or add desiccated 
coconut to the Chocolate Truffles? 
This way you can start to make up 
your own recipes. Try to think up 
names for the things you create! 


Read through each recipe to make sure you've got all the ingredients 
that you need before you start. 


Always ask an adult for help if you are not sure about anything. 
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hocolate eee 


Zeal cee 
itn, 
rack|e KES ave. 
PTAC diting, 
a ens ae 
oq ra den sy, 
Put the sugar, atts 
butter, cocoa onsite. 
and golden syrup ON et g 
or honey into a pan ae 
over a low heat. 
Stir until the lop "ip 
ingredients Use crisped lie 
have melted. 7] 
“stead of cornfapes 
you prefer. 


Stir the cornflakes 

into the mixture 
until they are 
completely coated. 


Spoon a little of the mixture into each 
of the paper cases. Top each with a 
coloured chocolate drop and leave them to set. 
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Ccimple 
hocolate Cake 


i _ Grease a 23 cm (9 in.) For the Filling 


springform cake tin. 


Beat the mascarpone 


Cream together the butter and milk to form a 
and sugar and add the smooth cream. 
beaten eggs separately. Sift the 
flour and cocoa together and Ask an adult to put a 
fold them into the mixture. heatproof bowl over a 
Add the teaspoonful of vanilla saucepan of just-simmering 
essence and the milk. water. Make sure the bowl 


doesn’t touch the water. Stir 
until the chocolate has melted. 
Allow the chocolate to cool and 
then add it to the mascarpone. 
Add sifted icing sugar and 

mix well. Refrigerate 

for 30 minutes. 


3 Transfer to the cake tin 
and bake in the centre of 
the oven for 35-40 minutes. 
Allow the cake to cool on a 
wire cooling rack. 


Cut the cake in half and 
spread one-third of the 
chocolate mascarpone on one 
side. Place half the raspberries 
on the filling and carefully 
replace the top half of the cake. 


Use the rest of the 
mascarpone mixture to 
decorate the top and sides of 
the cake. Finish with the 
remaining raspberries. 
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hocolate 
Muffins 


Use a paper towel to grease the baking 
tray with a little soft butter. 


and flour into a large 
mixing bowl. Stir them all together 
with a wooden spoon until they 
are well mixed. 


Add the milk and chocolate 
chips. Mix together. 


Use a teaspoon to divide the 

mixture equally into the 
muffin tray. Bake the muffins for 
about 12 minutes. 


Leave the muffins in the tray 
Sift the baking powder and until they are cool, and then 
cocoa powder into the bowl. turn out and enjoy. 
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NOC-Chip 


Cookies 


Use a paper 

towel to grease 
the baking tray with 
a little margarine. 


Put the margarine and 

sugar into a large bowl 
and mix them together with a 
wooden spoon until they are 


light and fluffy. 


Sift the flour and cocoa 
powder into the bowl. 
Stir them into the mixture. 


Add the milk and the 
chocolate chips, and 
mix them all together. 
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Put 8-10 teaspoons of 

mixture onto the greased tray. 
Bake the cookies for 15-20 minutes. 
Leave them to cool for 2-3 minutes 
before lifting them onto a wire rack 
to finish cooling. 
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Chocolate Crunch 


Use a paper towel to grease the tin with a little butter. Put some 
water in a saucepan and warm it over a low heat. Put the butter, 
chocolate and golden syrup into a heatproof bowl. Ask an adult to 
help you stand the bowl over the pan, stirring 
the ingredients until they have melted. 


Top Tip 
Dip 4 spoon in hot water 
before measuring the 
syrup - the heat makes 
the syrup slide off 
the spoon! 


To decorate, melt the chocolate 

in a clean bowl over a pan of 
simmering water, as before. Spread 
the chocolate evenly over the mixture 
in the tin. Mark nine squares in the 
chocolate crunch, and then put the 
chocolate drops on top. Leave it to 
set in a cool place for 2-3 hours and 


Take the bowl off the pan, then cut it into squares. 
and add the biscuits, raisins, 
coconut and chopped nuts, mixing 
everything together thoroughly. Put 
the mixture into the tin, pressing it 
down firmly. 


Put the biscuits into a clean 
plastic bag and crush them 
with a rolling pin. 
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Chocolate 
Truffles 


Ask an adult to put a 

heatproof bowl over a 
saucepan of just-simmering 
water. Make sure the bowl 
doesn’t touch the water. 
Break the chocolate into 
small pieces and put them 
into the bowl, and then 
add the cream and butter. 
Stir the mixture until the 
chocolate has melted. 


a5 Take the saucepan off the 
© heat. Take the bowl off the 
saucepan and leave it to cool 
for a few minutes. Carefully pour 
the melted chocolate into the 


container. Put the lid on 
the container and leave 
it in the fridge to set 
for 3-4 hours. 


“3 Remove the container 

| from the fridge. Roll small 
balls of the chocolate mixture in 
your hands. 


Roll the chocolate truffles in 

cocoa, chocolate strands or 
chopped nuts, and then put them 
into the paper cases. Store the 
truffles in a container in the fridge 
until you're ready to eat them or 
give them as a gift. 
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Lissa 
Nocolate Pp ra af ‘5 
Caramel Cakes 


Put the paper cases in the Tike Not, , 
é: 


bun tin. 
on a) Sdufp to 
“Gr ediengs 


Place the chocolate, butter, 
sugar, syrup and milk in a 
small saucepan. Stir over a low 

heat until melted and smooth. 


Sift the plain flour and 
self-raising flour into a bowl. 


Leave to cool for about 15 minutes. Add the flour into the Use a teaspoon to transfer 
caramel mixture. Next, equal amounts of the mixture 
stir in the egg. Mix until just to the paper cases. Bake the 
combined. cupcakes for about 30 minutes. 


Leave them to cool on a wire rack. 


For the topping, beat 

together the butter and icing 
sugar. Combine the cocoa powder 
with the water, and add to the 
mixture. Beat until smooth and 
creamy. Swirl over the cupcakes, 
adding a few chopped nuts and 
chocolate chips if you like. 
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Peel the pears, leaving 

the stalks. Ask an adult 
to cut out the cores from the 
bases using a sharp knife. 


Ask an adult to heat the 
water to a simmer in a 
pan and add the sugar. 


3 Leave the sugar and water 
to simmer until it starts to 
thicken, before adding the pears 
to the pan. 


Cover the pan and poach 

for 20-30 minutes, or until 
the knife inserts easily into the pear 
(the riper the fruit, the shorter the 
cooking time). 


450 “he peg 
2009 564 
(“al 
Ask an adult to j: 2) casyy, a 
or 
remove the pears 200) ite 
ihre: Oe 7 
from the poaching liquid 250 ny cg 07 tart ony, 
d transfer th aged eyo, ? tousy ee 
and transter them onto °C reap 1, be reap 
Se, 
plates. % Coatings 


For the Gauce 


Place the chocolate 
and cream ina 
heatproof bowl over a 


saucepan of barely like Not, 


; , e/ 
simmering water. Stir Ash 4 6 
occasionally until melted. ” lt 29 heyy 

900 tut ang, Melt the 
“Gtedienty 


Allow the sauce to 
cool, then pour it over 
the pears. Serve with a 
generous helping of freshly 
whipped cream. 


Chocolate Cupcakes 


ble treat for those with a Sweet tooth ... 


irreSisti 


AN 


Chocolate 
CupCakes 


Put the paper 
cases in the 
bun tin. 


Put the flour, sugar, 

baking powder, 
bicarbonate of soda and 
butter in a large bowl. 
Mix together. 


3 Melt the chocolate in a 
heatproof bowl over a pan 
of hot water. Make sure the water 
doesn’t touch the bottom of the bowl. 


Add in the water, eggs, 
milk, vanilla essence and 
melted chocolate. 


With an electric mixer beat at 
a low speed for 30 seconds. 
Then beat at a high speed for 
3 minutes. 


a? 


Use a teaspoon to transfer 

equal amounts of the mixture 
to the paper cases. Bake the 
cupcakes for 20-25 minutes. 
Leave them to cool on a wire rack. 


For the topping, beat 

together the butter and 
icing sugar. Combine the cocoa 
powder and water, and add to 
the mixture. Beat until smooth 
and creamy. Spread over the 
cupcakes and sprinkle chocolate 
drops and sweets to finish. 
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Celebration 


ake 


1 Grease a 23 cm (9 in.) springform cake tin with a little butter. 


Cream the butter and 

sugar together until the 
mixture is pale and fluffy. 
Add the beaten eggs one at 
a time, mixing well, then 
add the sour cream. 


Sift the flour, cocoa powder, 
ground almonds, baking 
powder and bicarbonate of soda, 
holding the sieve up high to allow 
as much air into the ingredients 
as possible. Fold them into the 
cake mixture gently. 


Transfer the mixture 

to the cake tin and 
bake for about 90 minutes. 
Allow the cake to cool 
in the tin for ten minutes, 
then transfer it to a cooling 
rack. Once cool, cut it into 
three or four layers. 


For the Filling 


Place all the ingredients for 

the mascarpone cream filling 
into a bowl and mix well. Refrigerate 
for 30 minutes before using. 
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Spread the filling onto 

the bottom layer of the cake 
and place the next layer on top. 
Continue, spreading the mascarpone 
cream between each layer. 


Decorate the top and 
sides of the cake with the 
remaining cream and finish with 
curls or shavings of white and 
dark chocolate. Serve with 
single cream. 
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Chocolate [, 


Grease the loaf tin 
with a little butter. 


Cream the butter and 
sugar together until the 
mixture is fluffy and pale. 


Add the beaten eggs, 


one ata time. Mix well. 


Sift together the flour and 
cocoa powder, and fold 
into the mixture. 


Transfer the mixture to 
the loaf tin and bake 
for 50-55 minutes or until firm 


to touch. 
Now add the chocolate Allow the loaf to cool 
chips and chopped for 15 minutes, then 
marzipan, and mix. serve warm. 
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Double-[Layer 


ake 


Grease a 23 cm (9 in.) 
springform cake tin with 
a little butter. 


Cream together the 

butter and sugar until 
the mixture is light and fluffy. 
Add the beaten eggs one at a 
time, mixing well after each 
one has been added. 


Sift the flour and cocoa 
powder into the mixture 
and gradually fold it in, a few 
spoonfuls at a time. 


Transfer half the 
mixture to the tin 
and arrange a layer of 
pear slices over the top. 


Mix the muscovado sugar 
and cinnamon, breaking up 
any lumps in the sugar, and sprinkle 
the pears with half of this. Spoon 
on the rest of the cake mixture and 
level it with a spatula. 
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Place the remaining 

pears on top of the cake 
and sprinkle them with the sugar 
and cinnamon, and a handful 
of pine nuts. 


Bake in the centre of a 
| pre-heated oven for 
45-50 minutes. 
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hoc + Orange 
Cookies 


Line two baking trays 
with baking parchment. 


Beat the butter and sugar 
together until the mixture 


is pale and fluffy. 


Sift the flour, cocoa 
powder and baking 
powder together and then 
carefully fold them into the 
butter and sugar mixture. 


Add the chopped 

chocolate, orange zest 
and orange juice and gently 
mix them together to form a 
smooth dough. 


On a lightly-floured surface, 
roll out the dough to a 
thickness of 0.5 cm (/4 in.). Cut 


it into approximately 30 biscuits 
with a biscuit cutter. 


Cook in the centre of a 
pre-heated oven for 
12-15 minutes. 


a2 


Allow the biscuits to cool 
for five minutes before 
transferring them to a wire rack. 


Store them in an airtight container 
when cold. 


j2NO 9Z00 suil|it BUA YOLEM pue e2esseD SIU? 02 U! SIC 


©70SSC~) 920|/0D0UZ) 


hocola 
Cassata 


Cut the sponge into thin, 

flat slices. Use the slices 
to line a large pudding basin, 
keeping a few to one side. 


Beat the ricotta with the 

milk until smooth. Then mix 
in the sugar, candied fruit and 
roughly grated dark chocolate. 


Pour the ricotta 

mixture into the 
basin and finish with a 
layer of sponge. 


te 


Place a plate or 

heavy weight on 
top of the basin and 
refrigerate it for four to 
five hours. 


To decorate 


Ask an adult to put a 
heatproof bowl over a 
saucepan of just-simmering water. 
Make sure the bowl doesn’t 

touch the water. Add the chocolate 
and stir until it has melted. 

Then allow the mixture to cool 

until it begins to thicken. 
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Turn the cassata out onto 

a decorative plate and 
drizzle over the melted chocolate. 
Put it back in the fridge for at 
least one hour. Finish with pieces 
of candied fruit if desired. 

Serve very cold. 


Chocolate Fudge 


Chocolate and fudge —- a matCh made in heaven! 


hocolate 
Fudge 


Line the tin with 

greaseproof paper. Next, 
ask an adult to help you put the 
chocolate, condensed milk and 
vanilla essence into a saucepan 
over a medium heat. Stir them 
together until the chocolate has 
melted. 


Remove the fudge from 
the tin by lifting it with 
the baking paper. Turn it out 
onto a board and peel off the 
[ii paper. Cut the slab of fudge 
a into squares. 


Next, ask an adult to 

help you melt the chocolate 
in a heatproof bowl over a pan 
of simmering water. Take the 
bowl off the pan. Dip the ends 
of the squares of fudge into the 
melted chocolate, and leave 
them to set on a wire rack. 


Ask an adult to pour 
the mixture into the tin, 
and smooth the top with the 
back of a metal spoon. Put 
the tin into the fridge for 
3-4 hours. 
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Chocolate : 
Fruit Bites ee 


pe eee 
‘ 2202, 
“rus yo, 
el, 
Ask an adult to put a a 50975. 
heatproof bowl over a oe ee) 
ae: el 
saucepan of jUst-simmering water. soegg, ted 
20 
Make sure the bow! doesn’t touch Mey orn 
CY wh. 
the water. Break the chocolate  decapg,, 


into small pieces and put them 
into the bowl with the butter. 

Stir the mixture until the chocolate 
has melted. 


Add the fruit, hazelnuts Form the mixture into small 
and glacé cherries. balls, rolling each one in the 
Leave the mixture to cool until » cocoa powder, chopped nuts or 
it begins to stiffen. grated chocolate. Place the fruit 


bites in decorative cases to serve. 


Ask an adult to remove the 
bowl from the heat and add 
the ground almonds. Allow the 
mixture to cool for ten minutes. 


ve. 
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Choc + Ginger 
Cheesecake 


Grease a 20 cm (8in.) loose-bottomed springform 

tin with melted butter and line the base with baking 
parchment. Place the biscuits in a strong plastic bag and 
crush them into fine crumbs with a rolling pin. 


GS e 
50 Lake COPE ty pe 
yo, Zo WUhd 
WW" tingerss 
Melt the butter, then add the Press the biscuit mixture Beat together the 
biscuit crumbs and cocoa firmly into the base of mascarpone, milk, icing 
powder. Stir well. the tin. sugar and half a tablespoon of 


ginger syrup. Then stir in the 
finely grated chocolate. 


Spoon the mixture onto the 
biscuit base and refrigerate 
for at least one hour. 


To serve, remove the 
cheesecake from the tin and 
decorate it with a few thinly sliced 
pieces of crystallised ginger. 
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Choc + Peanut 
Butter Cookies 


Grease 

and line a 
baking tray with 
greaseproof paper. 


Beat together the 
butter, peanut butter 
and sugar until the mixture 


is light and fluffy. 


Add the beaten eggs 
and vanilla essence, 
and mix well. 


Sift the flour and 

baking powder together 
and fold them into the 
mixture. 


Add the chunks of chopped 
dark chocolate and the 
peanuts. Mix in 1-2 tablespoonfuls 
of milk if the dough appears 
too stiff. 


Place evenly spaced 
spoontuls of the mixture 
onto the baking tray, pressing 
each one down with the back Place the cookies in the 

of a spoon. (Dipping the spoon centre of a pre-heated oven 
into water will stop it sticking for 20 minutes. Allow them to cool 
to the dough.) before serving. 


G2 
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hocolate 
lorentines 


Line two baking trays 
with greaseproof paper. 


In a saucepan, heat the 
milk, butter and icing sugar, 
stirring until the sugar has 
dissolved. 


a 
po eel 
Bs ieee 


) ee Cook for about 7-10 minutes For the Coati ng 


until golden brown. Leave to 

cool for ten minutes, then carefully Ask an adult to put a 
transfer to a wire cooling rack. heatproof bowl over a 
saucepan of just-simmering water. 
Make sure the bowl doesn’t touch 
the water. Stir until the chocolate 
has melted. 


Off the heat, add the 
flour, chopped nuts, 
flaked almonds and glacé 
cherries. Allow the mixture to 
go cold, then spoon small 
quantities onto the baking 
sheets. Allow plenty of space 
between them as the mixture 
spreads when it is cooking. 


Coat the base of each 
florentine with a little of the 
chocolate mixture. 


Allow them to cool completely, 
chocolate side up. 


Gh 
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Line two baking trays with 
greaseproof paper. 


In a large bowl, mix 

together the flour, ground 
almonds and sugar. Then rub in 
the butter with your fingertips 
until it looks crumbly. 


Add the vanilla essence 

and sufficient water to 
just bind the ingredients, 
forming a stiff dough. Work 
the dough lightly for two to 
three minutes. 


Using the palms of 

your hands, form small 
amounts of dough into balls 
the size of cherries (there 
will be about 40). Place 
them on a baking tray and 
flatten each one slightly. 


Cook them in the centre 

of the oven for 15-20 
minutes until just golden brown 
and then allow them to cool on 
a wire rack. 


For the Filling 


Ask an adult to place a 
heatproof bowl over a 
bowl of gently simmering water 


and add the chopped chocolate. 


Heat until the chocolate has 
just melted, stirring gently. 
Be careful not to overheat. 
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Allow the chocolate to 
~£~ cool a little then, using 

a teaspoon, place a little of the 
melted chocolate onto one of 
the biscuits. Take another of the 
biscuits and press them together. 
Continue making biscuit 
‘sandwiches’ until they have 
been used up. 


Allow the chocolate to 

cool completely before 
serving these delicious ladies’ 
kisses. 
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hite Choc + = 
pricot Cookies 


Use a paper towel to grease the 
baking tray with a little butter. 


Put the butter and sugar 


into a large bowl and mix Gradually add the self- Put teaspoons of mixture onto 
them together with a wooden raising flour and milk to the greased tray and bake for 
spoon until the mixture is light the bowl and mix to make a 8-10 minutes, or until the cookies are 
and fluffy. stiff dough. lightly browned. Leave them to cool 


for 2-3 minutes before lifting them 
onto a wire rack to cool completely. 


Stir in the oatmeal, 
white chocolate chips 
and apricots. 
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Home-made Choc Jce Cream 


! 


Ice Cream reCipe for speCla| OCCasions 


A truly indulgent 


In a saucepan, slowly bring 
the milk to a simmer, but do 
not let it boil. 


Pa ENE TARR 


Pour the warm milk 
onto the egg mixture, 
stirring constantly. 


Pour this mixture back 


In a separate bowl, mix into the saucepan. Break Return the saucepan to the 
the egg yolks and sugar the chocolate into small pieces heat and stir until the chocolate 
together to form a thick liquid. and add it to the saucepan. has melted and the mixture thickens. 


Do not allow it to boill 


Remove from the heat and 

allow to cool. When cool, 
add the double cream and combine 
until smooth and even. 


Pour directly into a plastic 
container and partially freeze, 
then stir. Replace in the freezer 
until frozen, then serve. 
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hocola 
Fondue 


Put the white and plain 

chocolate in separate 
bowls. Ask an adult to help you 
put some water in a saucepan 
over a medium heat, and then 
to place one of the bowls on top 
(making sure it doesn’t touch the 
water). When the chocolate has 
melted, take the bowl off the 
pan, and replace it with the 
other bowl to melt the rest 
of the chocolate. 


Variation — 


Meanwhile, prepare Try this with dried fruits: whole, 
the fruit. Leave the stalks stoned, ready-to-serve dried 

on the strawberries and apricots and prunes, and glacé 
the cherries, and cut the cherries can be dipped in the 
mango, the pineapple melted chocolate in the 
and the banana into thick same way as fresh fruit. 


slices. Dip the fruit in the Dried fruit will keep for 
melted chocolate, holding longer than fresh 


each piece by its stalk or fruit dipped in 
with: the cocktail stick, and \ @ chocolate. 


leave it to set on a piece of 
greaseproof paper. 
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Chocolate 
Couffle 


Grease eight soufflé 

dishes with a little butter. 
Sprinkle with sugar and then 
tap out the excess. 


Ask an adult to bring the 

milk and 100 g of sugar 
to a simmer in a saucepan, 
stirring occasionally until the 
sugar has dissolved. Reduce the 
heat to low. 


Beat the egg whites in a 

separate bowl until they 
form soft peaks. Slowly add the 
remaining sugar and beat until 
stiff but not dry. 


Whisk the egg yolks into the 
chocolate mixture. Whisk a 
quarter of the egg whites into the 
chocolate mixture to lighten. Then, 
fold in the remaining egg whites. 


Add the chocolate and 
stir until smooth. Pour 
into a large bowl and allow 
to cool for 10 minutes. 
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* Divide the mixture among 


~ the prepared soufflé dishes. 
Bake them in a pre-heated oven for 
about 15 minutes, until the soufflés 
begin to puff. 


Sift powdered sugar over 
the tops and serve. 
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Hot Chocolate 
]ce Cream 


Line a flat baking sheet with baking parchment 
and place the sponge on top. 


i 


Fold in the remaining 
icing sugar, and beat the 
mixture until it is stiff and glossy. 


Working quickly, place 

a layer of chocolate ice 
cream on the sponge and a 
layer of vanilla ice cream on top. 


Cover the ice cream and 
cake with the meringue. 


Bake the dessert in the 

top of a hot oven for 
three to four minutes, then 
transfer it to a plate and serve 
immediately. 


In a clean bowl, beat 

the egg whites with 
half the sugar until stiff peaks 
are formed. 
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hocolate 


Tiramisu 


Beat the egg yolks until creamy. Add the sifted icing 
sugar, cocoa powder, milk and mascarpone and mix 


until smooth. Add the grated chocolate. 


Beat the egg whites 
with a pinch of cream 
of tartar in a clean bowl until 
they form stiff peaks. 


Gradually fold the 
beaten egg whites into 
the mixture, one spoon at 

a time. 


Dip the biscuits into 

the coffee one at a 
time, arranging each one in 
a serving dish after dipping. 
Using half the biscuits, form 
a single layer at the bottom 
of the dish. Cover this layer 
with half the mixture. 


58 


Add another layer of 

coffee-dipped biscuits, 
finishing with a layer of the 
mixture. 


Refrigerate for 4—5 hours. 

Remove the tiramisu from 
the fridge 30 minutes before 
serving and decorate it with 
grated chocolate. 
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hoc+Almond 2200) 
Fridge Cake 


Place the biscuits in a strong 
plastic bag and crush them 
roughly with a rolling pin. 


Ask an adult to break the 
chocolate into small pieces 
and melt it in a heatproof bowl 


As soon as the chocolate 
has melted, add the butter, 
honey, cinnamon and pepper. 
Stir over the heat until well mixed. 


over a saucepan of simmering 
water, stirring occasionally. 
(Make sure that the bowl is not 
touching the water.) 


Take the saucepan off the heat, 
and add the biscuits, almonds 
and chopped citrus peel and 
mix thoroughly. 


Press into a greased and 

lined square tin and allow 
to cool. Chill in the fridge 
overnight. 


While still in the tin, cut 

the fridge cake into thick 
fingers. (They are best stored in 
a container in the fridge.) 


Remove the cake from the 
fridge fifteen minutes before 
serving and sprinkle each slice 
with a little icing sugar. 
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Chocolate 
Nloisette 


Zz Ask an adult to help you put some water in a saucepan 
over a medium heat. Put the chocolate and butter in 

a heatproof bowl on top. Make 

sure the bowl doesn’t touch the 
water. Melt the chocolate and 
butter, stirring the mixture 
with a wooden spoon. 


Remove the pan from 

the heat and the bowl 
from the pan. Stir in the 
cream, ground almonds 
and chopped nuts. 


Leave the mixture to cool 


a little, and then spoon it 
into the paper sweet cases. 
Decorate each Chocolate Noisette 

with a flaked almond and a 
glacé cherry, and leave them 
in a cool place until they 


have set. 
) 
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Chocolate 
arty Cakes 


Put the paper cases in the 
bun tin. 


Put the butter in a small 
saucepan and stir over a 

low heat until melted and smooth. 
Next, ask an adult to remove from 


Ask an adult to beat in the 
eggs, a little at a time, making 


the hob and stand for _, sure everything is well mixed. Beat 
2 minutes. in the sour cream, vanilla extract, Use a teaspoon to transfer 
orange zest, and ground equal amounts of the mixture 


almonds, then sift in the 
flour and cocoa 
powder. 
Mix until 
combined. 


to the paper cases. Bake the 
cupcakes for about 15-20 minutes. 
Leave them to cool on a wire rack. 


For the topping, beat 
together the butter and 
sugar. Combine the cocoa powder 
and water, and add to the mixture. 

Add the chocolate, broken into pieces, Beat until smooth and creamy. 
and leave to stand for a further 2 Swirl over the cupcakes, adding a 


minutes. Transfer to a mixing bowl, stir until a———— few coloured sprinkles on the top 


smooth, then add the sugar and mix in well. to finish. 
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hocolate 
Marble Cake 


Put the cake tin onto a sheet of greaseproof paper and 
draw around it. Cut out the circle of paper. Use a paper 
towel to grease the tin with a little soft margarine, and then put 
the circle of greaseproof paper inside the tin. Grease the paper. 


Sift the flour and baking 


powder into a mixing bowl. 


Put half the mixture into another 


bowl, and then sift the cocoa on 
top of it. Mix it in well. 


Add the margarine, sugar 

and eggs. Beat everything 
together with a wooden spoon 
until completely mixed. 
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Chocolate Mousse 


This |uxurious mousse tastes heavenly! 
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Raspberry Choc Cupcakes 


Raspberries and chocolate are the perfect Combination! 
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hocolate FlapjyaCks 


These yummy flapjacks are packed With oaty goodness! 
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(Vint Chocolate Cupcake 


If you like mint and Chocolate, you’|| love these! 
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hite Chocolate Cakes 


A Contemporary twist ON a Classic Cookie recipe! 
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hocolate Treasure Chest 


Perfect for pirates, this Cake is Crammed full oF yummy sweets! 
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To decorate: \ 
a large jar of chocolate spread \ 
coloured chocolate drops \ 


\ 
or fail-covered sweets 


When the cake is cool, cut it into three 
equal-sized rectangles. The first piece will form the base of the 
chest and the second piece will be the lid. Cut a rectangle out of the 
centre of the third piece, to make the sides of the chest. 


Smooth a little chocolate spread around the edge 

of the base. Carefully put the cut-out border on 
top to make a chest shape. Cover the outside and the 
edges of the chest with chocolate spread, and stick on 
the coloured chocolate drops. Cover the outside of the 
lid with the spread and decorate it with chocolate 
drops. Now put all the pieces of the cake into a cool 
place for at least an hour. 


Fill the chest with gold-covered chocolate coins 
or sweets. Push the cocktail sticks halfway into 
the back edge of the chest. Carefully secure the lid 
onto the sticks, tilting it open at the front. 
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Ask an adult 

to gently heat 
the milk with the 
vanilla pod. 


Take Note! 

Ask én adult to help 

YOU melt the 
chocolate, 


Add the chocolate 


pieces. 


Bring the mixture to the boil, 
stirring frequently. 


~ 
Ain 
ST Ne eter eenmesmapaepenertt 


4 Remove the vanilla pod and serve. 
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Viennese 
Hot Chocolate 


Ask an adult 

to melt the 
chocolate in a small 
amount of water in 
a saucepan. 


Add the milk and gently Beat the egg yolk in a Reheat the mixture 
heat for a few minutes. separate bowl, and then for two minutes, being 
add to the saucepan. careful not to let it boil, 


stirring continuously. 


Off the heat, whisk the 
mixture into a froth 
and serve. 


Finish with a generous 
helping of whipped 
cream and some finely grated 
chocolate. 


Take the mixture off the 
heat and allow it to cool. 
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Ask an adult to 

gently heat the 
milk with the vanilla, 
cinnamon stick and 
chilli powder for 
one minute. 


Add the chocolate 
and mix until 
completely melted. 
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Off the heat, allow the ingredients to 
infuse for 5-10 minutes. 


Strain the mixture to remove the vanilla 
and cinnamon, then gently reheat it, 
being careful not to let it boil. 


coy Add honey to taste. 


Whisk and serve topped with 
whipped cream and grated chocolate. 
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hocolate 
Chock 


Ask an adult to gently heat the 
chocolate, sugar and espresso with 
some water to taste. 


Tike Notes 
jiiten aut to 
“D You mefy ip, 
Chocolate 
Mix until 
completely 
dissolved. 
Serve in 


warmed cups 
and top with the 
whipped cream. 
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Montezuma 


Place a heatproof 

bowl above a pan of 
simmering water, making 
sure that it does not touch 
the water. 


Heat the milk 

and chocolate 
in the bowl, stirring 
frequently until the 
chocolate has 


He C Notes 


melted. DD dufy by 
1¢h you use the 
Mix it well and allow Once cool, place the “Guidiisep 
the mixture to cool. mixture in the fridge for ; 
about an hour. 
Put the honey, lemon Add the liquid to the 
zest, chilli and ginger cold milk and chocolate 
in a liquidiser. mixture. 
Liquidise them for a Shake it together 
few seconds, then vigorously in a cocktail 
strain. shaker and serve. 
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Sadliogel 


Recipes 


92 


Sadidge 


Recipes 


SadiodeL 


Recipes 


Learning to cook is fun with this 
free-standing flip chart, bursting with 
delicious chocolate recipes. 


From chocolate chip cookies to white 
chocolate cakes, chocolate mousse to chocolate 
and ginger cheesecake, simply follow the illustrated 

steps to create a range of yummy treats! 


The free-standing format 
makes it easy to read the 
recipes as you cook! 


a 


Chocolate 
Muffins 


| Adult supervision required! 
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